
WHILE CAVOLO LITERALLY MEANS “CABBAGE” IN ITALIAN, 

IN SLANG IT’S MORE LIKE SAYING “HOLY SMOKES!”

 

A LITTLE QUIRKY, A LOTTA FLAVOR, AND 100% ITALIAN ATTITUDE



ANT I PAST O
a bit of everything 

RUSTIC SOURDOUGH fresh sourdough baked daily (V) ∙ 4,  add whipped ricotta (VG/GF) ∙ 3

GIARDINIERA pickled seasonal vegetables (V/GF) ∙ 5  

OLIVES mixed, olive oil,  herbs (V/GF) ∙ 5

WHITE ANCHOVIES v inegar and olive oil (GF/S) ∙ 5

chef selection of cured salumi, formaggio, and accoutrements 

PICCOLO CHARCUTERIE PLATE two salumi, one formaggio  (GF/N) ∙ 18

GRANDE CHARCUTERIE PLATE three salumi, two formaggi (GF/N) ∙ 28

HOUSE SALAD seasonal greens, housemade ranch, dehydrated olives (VG/GF/*) ∙ 12

ITALIAN DELI SALAD mixed salumi ,  shaved cabbage, v inegar, pepperoncini ∙ 12

ITALIAN LOADED CHIPS creamy parmesan, coppa, hot honey, castelvetrano, shaved parmesan (GF) ∙ 14

BRESAOLA CARPACCIO arugula, shaved parmesan, lemon juice, caperberries (GF) ∙ 16

GARLIC BRAISED RABE stracciatella, toasted sourdough (VG) ∙ 12

ital ian street-style sandwich made with our house pizza dough

PANUOZZO prosciutto di parma, mozzarella, arugula, balsamic ∙ 32

PA born, ital ian-american through and through

STROMBOLI mushrooms, onions, pepperoni, provolone, mozzarella ∙ 20

  (VG) vegetarian  (V) vegan  (GF) gluten-free  (N) nut allergy  (S) fish & shellfish (*) raw or undercooked
 * raw or undercooked proteins or eggs may increase illness risk  |  please inform us of any allergies or dietary restrictions 



D O LC I

P I Z Z A
13”, 48 hours sourdough

MAGGIE tomato, mozzarella, basil,  olive oil (VG) ∙ 18

RONI tomato, mozzarella, aged provola, oregano, pecorino, pepperoni ∙ 22

FERRARI tomato, mozzarella, provolone, neapolitan style pepperoni, honey ∙ 26

EGGPLANT tomato, smoked mozzarella, roasted red tomatoes, basil,  parsley & garlic, r icotta (VG) ∙ 20

PROSCIUTTO tomato, mozzarella, basil,  parmesan, fresh arugula, lemon dressing, aged balsamic ∙ 28

CAPRICCIOSA tomato, mozzarella, porchetta, artichokes, mushrooms, black olives ∙ 24 
BOLOGNESE tomato, 12 hours slow cooked housemade beef ragu, provolone, parmesan ∙ 22

SAUSAGE whey cream, pepper f lakes, provolone, roasted peppers, marinated shallots ∙ 22

MUSHROOM whey cream, mozzarella, garlic, shallots, roasted shiitake, lemon zest (VG) ∙ 22

SPRING PEA whey crema, gouda, provolone, coppa, shallots, pea leaves, lemon zest ∙ 22

5 FORMAGGI mozzarella, provolone, sweet gorgonzola, parmigiano, gouda, rosemary (VG) ∙ 20

MORTADELLA mozzarella, provolone, parmesan, garlic, pistachio pesto, burrata (N) ∙ 24

add ons

MORTADELLA (GF/N) ∙ 9 

PROSCIUTTO (GF) ∙ 12

PEPPERONI (GF) ∙ 6

LOCAL MILK VANILLA SOFT SERVE (VG/GF) ∙ 8

SEASONAL SOFT SERVE ∙ 8

TWIST vanil la & seasonal sof t serve ∙ 8

KIDS SOFT SERVE sprinkles (VG/GF) ∙ 6

AFFOGATO choice of ice cream f lavor, espresso (VG/GF) ∙ 9

TIRAMISU (VG) ∙ 11

CANNOLI (VG/N) ∙ 9

SOURDOUGH DARK CHOCOLATE CAKE (VG) ∙ 11

F R E E  SP I R IT E D
GALVANINA ITALIAN SODA blood orange, lemon, clementine, pomegranate, grapefruit , ginger ∙ 6

PERONI N/A ∙ 7

AQUA PANNA stil l  water ∙ 7

SAN PELLEGRINO sparkling water ∙ 7

COCA-COLA PRODUCTS ∙ 2.50, no ref i l ls

SAUSAGE (GF) ∙ 6

MUSHROOMS (V/GF) ∙ 9

ARUGULA (V/GF) ∙ 3

ONION (V/GF) ∙ 3

BURRATA (VG/GF) ∙ 4

HOUSEMADE RANCH (VG/GF/*) ∙ 2.5
(the ult imate crust dip)

  (VG) vegetarian  (V) vegan  (GF) gluten-free  (N) nut allergy  (S) fish & shellfish (*) raw or undercooked
 * raw or undercooked proteins or eggs may increase illness risk  |  please inform us of any allergies or dietary restrictions 



B I R R A  A L L A  SP I NA

B I R R A  I N  B OT T I G L IA

C A F F É

PERONI ∙ 7
PAULANER HEFE-WEIZEN ∙ 9
TRÖEGS ‘FIELD STUDY’ IPA  ∙ 9	
NEW TRAIL AMBER ∙ 11	

MORETTI ∙ 8
FORST ∙ 9
BIRRA BALADIN NAZIONALE BLONDE ALE  ∙ 12

VICTORY ROYALE IPA ∙ 8

VI N O  D E L L A  C AS A

R O S S O 
GAMAY del trasimeno, madrevite ∙ umbria			    

NERO D’AVOLA colosi ∙ umbria				  

PIEDIROSSO bosco de’ medici ∙ pompeii			 

CABERNET/MERLOT BLEND san felo ∙ tuscany		

B IAN C O  &  R O S E
FALANGHINA bosco de’ medici ∙ pompeiano 		

GRECHETOO madrevite ∙ umbria				  

PINOT GRIGIO balan ∙ veneto	

ROSATO castello di meleto ∙ tuscany 	

house wine served traditional carafe style

ESPRESSO ∙ 3

COFFEE ∙ 3

LATTE ∙ 6

CAPPUCCINO ∙ 6

AMERICANO ∙ 4

CORTADO ∙ 4

QUARTINO 
2 glasses

MEZZO 
4 glasses

BOTTLE 
6 glasses

14 25 36
15 28 40

20 38 55

20 38 55

14 25 36
18 32 47

15 28 40

20 36 53



SP R IT Z  &  A P E R T IV O

ITA L IAN  C L AS S I C S

MA R T I N I  AN D  ST I R R E D

HOUSE aperol, prosecco, soda water, orange, olive ∙ 12

SICILIAN  italicus bergamot, a l it tle gin, prosecco, lemon, olive brine ∙12

LAMBRUSCO	 cappellett i ,  averna amaro, blood orange soda, olive ∙12

LIMONCELLO  l imoncello, lemon, soda water, rosemary sprig ∙12

NEGRONI CLASSICO gin, campari, sweet vermouth, orange twist ∙12

NEGRONI SPAGLIATO campari, rosso vermouth, prosecco, orange slice ∙12 

BOULEVARDIER bourbon, campari, ulr ich rosso vermouth, orange twist ∙12

GARIBALDI campari, fresh orange juice ∙12

AMERICANO campari, sweet vermouth, club soda ∙12

SALINA MARTINI silv io carta gin gil lo, peperoncini brine, cocchi extra dry, black pepper, olive oil ∙12

TORINO MARTINI gin, sweet vermouth, lemon twist ∙12

LIMENCELLO MARTINI vodka, l imencello, lemon juice, sugar rim ∙12

SHAKERATO your choice of amaro, shaken hard and served cold with a twist ∙ price varies by amaro

AMA R O  F L I G HT

MONTENEGRO bright, f loral ∙ bologna

DELL’ ETNA spiced, bit ter ∙ sicily 

BRAULIO alpine woody, bit ter ∙ lombardy

MIRTO berry -laced, sweet ∙ sardinia

explore the north and south of Italy through four herbal amaro 
four one-ounce pours ∙ 32 



C ANT I NA

R O S S O
CHIANTI salcheto ∙ toscana ∙ 68

RED BLEND bosco de’ medici ∙ pompeii ∙ 55

BARBERA vicara ∙ piemonte ∙ 87

BARBERA ricossa ∙ piemonte ∙ 67

LANGHE camparo ∙ piedmont ∙ 45

NEBBIOLO i l  f ivot ∙ piedmont ∙ 150

NERO D’AVOLA colosi ∙ sicily ∙ 40

SYRAH madrevite ∙ umbria ∙ 48

GAMAY del trasimeno, madrevite ∙ umbria ∙ 36

CABERNET/MERLOT BLEND san felo ∙ tuscany ∙ 55

PINOT NOIR t iefenbrunner ∙ südtirol – alto adige ∙ 93

AGLIANICO terredora di paolo ∙ campania ∙ 127

B IAN C O  &  R O S E
ALBANA cell i  ∙ romagna ∙ 46

TREBBIANO madrevite ∙ umbria ∙ 53

FALANGHINA/CAPRETTONE BLEND bosco de’ medici ∙ campania ∙ 47

CHARDONNAY malvira ∙ piemonte ∙ 58

GRECHETTO madrevite ∙ umbria ∙ 47

PINOT GRIGIO balan ∙ veneto ∙ 40

GAVI broglia ∙ piemonte ∙ 100

CARRICANTE massimo lentsch ∙ sicily ∙ 72

ROSATO castello di meleto ∙  tuscany ∙ 53

ORANGE WINE poggio anima ∙ abruzzo ∙ 83

SPA R K L I N G
BRUT ROSE vicara ∙ piemonte ∙ 53

BIANCO LAMBRUSCO l ini910 ∙ emilia-romagna ∙ 60

ROSSO LAMBRUSCO l ini910 ∙ emilia-romagna ∙ 60


